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b y  B E V  B E N N E T T

A s  p a t r i o t ic  a s  M o m  a n d  a p p l e  p ie  
a r e , I’ d  lik e  t o  s u g g e s t  s o m e t h i n g  
b e t t e r  ( t h a n  a p p l e  p i e , n o t  M o m ) .  It’ s  
R a s p b e r r y  a n d  B l u e b e r r y  P i e ,  t o p p e d  
w ith  v a n i l la  ic e  c r e a m . R e d ,  w h i t e  a n d  
b l u e , a n d  i n c r e d i b ly  g o o d  t a s t i n g , th is  
p i e  is  m a d e  f o r  s u m m e r  f e s t i v i t i e s .

R a s p b e r r y  a n d  B l u e b e r r y  P i e  c a lls  
f o r  m y  p r e f e r r e d  m e t h o d  o f  m a k i n g  
fru it  p i e s .  I m i x  t h e  fr u it  w ith  s u g a r ,  
f l a v o r i n g s  a n d  e n o u g h  c o r n s t a r c h  t o  
t h ic k e n  t h e  j u i c e s . T h e n  I s p o o n  t h e  
m i x t u r e  in to  a  g l a s s  b o w l  a n d  t o p  it 
w ith  a  p i e  c r u s t .  It’ s  f a s t e r  t h a n  a  
t r a d i t i o n a l  p i e , a n d  h a s  a  b e t t e r  
t e x t u r e .

T h e  fr u it  c o o k s  in to  a  t h i c k , ju ic y  
m i x t u r e . Y o u  c a n  w a t c h  it t h r o u g h  t h e  
g l a s s  b o w l ;  if it’ s  n o t  b u b b l i n g  t h e  p i e  
is n ’ t d o n e .

T h e r e ’ s  n o  b o t t o m  c r u s t  t o  g e t  
s o g g y  a n d  t h e  t o p  c r u s t  is g o l d e n  a n d  ‘ 
b e a u t i f u l .

T o  s e r v e  th is  p i e ,  I c r a c k  in to  t h e  
c r u s t  w i t h  a  s p o o n  a n d  s c o o p  o u t  t h e  
fillin g  w ith  p i e c e s  o f  c r u s t .  T h e  
c o m b i n a t i o n  o f  w a r m , s y r u p y  fillin g  
a n d  fir m  c r u s t  is  g r e a t .  A  s c o o p  o f  
v a n i l la  ic e  c r e a m  f i n i s h e s  t h e  d e s s e r t  
lik e  f i r e w o r k s  c o m p l e t e  a  p e r f e c t  d a y . RASPBERRY AND BLUEBERRY PIE

Pie Crust
3 cups mixed raspberries and blue­

berries 
1 tablespoon cornstarch 
1/4 cup sugar, p lus 1 to  2 tea­

spoons fo r crust, optional 
1/4 teaspoon ground cinnam on 
1 teaspoon lemon ju ice 
1 egg w hite, beaten, optiona l 
Vanilla ice cream
Prepare Pie Crust and ch ill as d i­

rected.
C o m b i n e  b e r r i e s ,  c o r n s t a r c h ,  1 / 4  

c u p  s u g a r ,  c i n n a m o n  a n d  l e m o n  
j u i c e  in  1 - q u a r t  g l a s s  o v e n - p r o o f

Rock trivia answer
T h e  B e a t l e s  L i v e  a t  t h e  S t a r  C l u b  

in H a m b u r g ,  1 9 6 2

b o w l  ( d i a m e t e r  o f  t o p  o f  b o w l  
s h o u l d  b e  a b o u t  7  i n c h e s ) .

R o l l  o u t  c r u s t  i n t o  1 0 - i n c h  c i r c l e , 
a b o u t  1 / 4  i n c h  t h i c k .  G e n t l y  p l a c e  
d o u g h  o v e r  b o w l .  C r i m p  e d g e s  o f  
c r u s t  t o  f o r m  a  h i g h  w a l l ,  p i n c h i n g  
t o  e d g e s  o f  b o w l .  M a k e  1 o r  2  
s l a s h e s  in  c r u s t .  If d e s i r e d ,  b r u s h  
c r u s t  w i t h  e g g  w h i t e  a n d  s p r i n k l e  
w i t h  r e m a i n i n g  1 t o  2  t e a s p o o n s  
s u g a r .

B a k e  a t  3 7 5  d e g r e e s  u n t il  c r u s t  is  
golden and filling is bubbling, about 
4 5  m i n u t e s .  R e m o v e  f r o m  o v e n .  S e t  
s t a n d  1 5  t o  2 0  m i n u t e s .  W h i l e  
w a r m ,  s c o o p  p i e  a n d  c r u s t  i n t o  2  
b o w l s  a n d  t o p  w i t h  v a n i l l a  ic e  
c r e a m .  M a k e s  2  g e n e r o u s  s e r v i n g s .  
Pie Crust:

1 teaspoon sugar 
1/4 teaspoon sa lt
3 tablespoons unsalted butter, cut 

into sm all pieces 
1 tablespoon so lid  vegetable sh o rt­

ening
3 to  3 1/2 tab lespoons w ater

S t i r  t o g e t h e r  f l o u r ,  s u g a r  a n d  s a l t  
in  b o w l .  C u t  in  b u t t e r  a n d  s h o r t e n ­
in g  u n t il  m i x t u r e  is  c r u m b l y .  S t i r  in  
w a t e r  b y  t h e  t a b l e s p o o n  u n t il  d o u g h  
h o l d s  t o g e t h e r .  G a t h e r  i n t o  b a l l .  
F l a t t e n  t o  a  d i s k .  W r a p  in  p l a s t i c  
w r a p  a n d  c h i l l  3 0  m i n u t e s .

(Bev Bennett is food editor of the 
Chicago Sun-Times and author of 
four cookbooks, including the 
award-winning Two’s Company, 
Barron's.) (c) 1993, Bev Bennett.
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" C h e A P $ n & G r i S i
2  cups o f  V z  

'^ciiced beefsteak Toma­
to e s  with ow e''2 ''diced 

hothouse Cucumber.

V z  Cup olive oil (  Mix together  
Itbsp lemow juiceV & refrigerate  
I'ATbsn red win p. ( for 4  nours,l‘4Tbsp red w ine  

vinegar  
Itsp  m i weed garlic 
3Tbsp f r e s h  

chopped oregano 
i tb s p  fresh  chopped

  ........

t r a w s f e r  s l i g h t l y  

d r a i n e d  s a T a d  t o  

2 .  q t .  b o w l  U  w e d

with Boston r-pop wi+h
fJ W m  lettuce ,j\

ts p  s a ltbasil

Make 1he following 
^ m a r in a d e  of:

a

V z  c u p
tm  Of
crumbled

fe ta
ch eese .

Serves 4
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